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Application of a Cheeck-All-That-Apply Question to 
the Characterization of Hibiscus sabdariffa L. drinks 
with African origin
Material and methods Results and discussion
NDERSTANDING how consumers perceive food products is
critical for product development. Preference mapping
techniques correlate consumer preference ratings to
perceived sensory characteristics of the product in order to
determine how the sensory characteristics of the product affect consumer liking. However, there are several limitations being that
it assumes that consumers and trained assessors perceive the products in the same way.  Also, information about how they perceive the sensory
characteristics of the product is not gathered. To overcome some of these restrictions, the use of check-all-that-apply questions (CATA) was
evaluated. CATA questions consist of a list of words or phrases from which respondents select all the words they consider appropriate to describe 
a product. This can result in a simpler and more valid approach to gathering information about consumers’ perception that includes both their
sensory and hedonic impression. CATA questions provide a methodology to obtain a sensory map based only on consumer perception of the
products and to perform external preference mapping when a trained sensory panel is not available.The aim of the present work was to apply
CATA questions to study consumer perception to Hibiscus sabdariffa L. drinks, and to compare results with those achieved using a trained
assessors’ panel.
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